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(J 1). RECIPES GIVEN IN THIS ~ 
<4: & PUBCATION ARE BASED - 
-ON .THE EXACT STRENGTH. OF 


DAVIS GELATINE 


AND SATISFACTORY RESULTS 
CANNOT BE RELIED UPON IF 
OTHER BRANDS ARE _ USED. 


EACH PACKAGE OF Davis’ SPARKL? ~ _ 
‘1G GELATINE-CONTAINS 2 OUNCES, 
AND IS DIVIDED INTO 4 CONTAINERS, 
EACH CONTAINER WEIGHS ONE’ 
HALF OUNCE AND MAKES ONE 
IMPERIAL Pint OF FIRM JELLY. 


NOTE—ONE HALF-OUNCE CON- 
TAINER OF Davis GELATINE _IS 
EQUAL TO TWO DESSERTSPOONS. 
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FOREWORD 


Ore always finds fascination in history, be it 
the tale of a folk or the story of a food. In the 
world of foods Davis Gelatine has a definite place. 


Dating back only over the last few years, the in- 
dustry was established at a time when Science 
and Research were becoming potent factors in the 
production of gelatine. 


Aiming for a standard of purity not then achieved, 
the Davis Company by untiring and ceaseless 
efforts were recompensed by placing on the market 
a gelatine of crystal clarity, unchallenged by the 
most stringent of Pure Food Laws. 


Manufactured under exacting conditions, where 
modern hygiene is featured throughout, no food 
product could be more carefully prepared. 


The Company’s Works is the largest of its kind 
in the British Empire to-day, ideally situated, 
surrounded by spacious lawns and fringed nay 
ferns and flowers. 
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No expense is spared in making Davis Gelatine 
the very zenith of excellence, and if this book will 
assist in making the housewives’ daily routine 
easier and more interesting, we will be happy in 
having achieved so much. : 
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Ingredients. 


1 cONTAINER Davis 
GELATINE 

14 cuP HOT WATER 

| TEASPOON SALT 

lf CUP SUGAR 

114 cups COLD WATER 

14 CUP LEMON JUICE 

3 TART APPLES DICED 

1 CUP CELERY DICED 

16 CUP NUT MEATS 
CHOPPED 

| TABLESPOON PIMENTO 
CUT FINE 


Ingredients. 

| CONTAINER Davis 
GELATINE 

4 CUP HOT WATER 

14 CUP LEMON JUICE 

6 TEASPOON SALT 

4 TEASPOON PEPPER 

1 CAN ASPARAGUS TIPS 

14 CUP DICED CELERY 

| TABLESPOON CHOPPED 
PIMENTO 


Ingredients. 


CONTAINER Davis 

GELATINE 

CUPS BOILING WATER 

CUP CELERY 

ONION 

TABLESPOON LEMON 

JUICE 

| TABLESPOON PARSLEY 
(BAY LEAF CLOVES, 
ETC., MAY BE ADDED) 

| TEASPOON SALT 

lg TEASPOON PEPPER 
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SALAD 
Apple and Nut Salad 


Directions. 


Dissolve Gelatine in hot water, add 
salt and sugar to cold water and 
lemon juice, and mix well. Stir in 
dissolved Gelatine. When mixture 
starts to jell add remaining ingred- 
ients. Turn into moulds to set. 
Serve on lettuce leaves with sweet 
dressing. 


Asparagus Tip Salad 


Directions. 
Dissolve Gelatine in hot water, add 
lemon juice, salt and _ pepper. 


Drain liquid from Asparagus an 
make up totwocups. Linea fluted 
mould with asparagus tips and fill 
mould with celery, pimento and cut 
asparagus tips. When jelly has 
started to thicken, pour over and 
allow to set. Serve on lettuce and 
garnish as desired. 


Aspic Jelly 


Directions. 


Prepare and chop vegetables. Add 
boiling water. Boil fifteen minutes, 
strain, add lemon juice, salt and 
pepper. This is a foundation recipe 
for all jellied meats, fish, etc. To 
each two cups of liquid, add one 
container Davis Gelatine. (Canned 
clear soups or bouillon cubes may be 
used.) 
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Beet Mould 


Ingredients. 


| CONTAINER Davis 
GELATINE 

16 cuP HOT WATER 

lf CUP SUGAR 

| TEASPOON SALT 

| CUP COLD WATER 

6 CUP MILD VINEGAR OR 
LEMON JUICE 

2 CUPS DICED COOKED 


BEETS 


Directions. 


Dissolve Gelatine in hot water, add 
sugar and salt and the balance of 
liquids. When mixture begins to 
thicken add beets and pour in 
mould to set. Garnish with shred- 
ded lettuce and sliced tomatoes. 
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Carrot Salad 


Ingredients. 


1 CONTAINER Davis 
GELATINE 

| TABLESPOON SUGAR 

16 CUP HOT WATER 

14 cUP SALAD DRESSING 

34 CUP COLD WATER 

14 CUP VINEGAR 

SALT AND PEPPER TO 
TASTE 

| CUP COOKED DICED 
CARROTS 

1 CUP DICED CELERY 

CHOPPED OLIVES 


Directions. 


Dissolve Gelatine and sugar in hot 
water. Blend with salad dressing. 
Add remaining liquids and season- 
mgs. Arrange vegetables in moulds 
and when jelly is nearly set pour 
over vegetables. Serve on crisp 
lettuce. 


Chicken Salad 


Ingredients. 


| CONTAINER Davis 
GELATINE 

| cuP HOT CHICKEN 
STOCK (WELL SEA- 
SONED) 

| CUP COLD WATER 

6 TEASPOON SALT 

FEW GRAINS PEPPER 

2 TABLESPOONS LEMON 
JUICE 

| CUP COOKED CHICKEN 

14 CUP CHOPPED OLIVES 
AND PIMENTO 


Directions. 


Dissolve Gelatine in hot chicken 
stock, add cold water, salt, pepper 
and lemon juice. Stir well. When 
starting to set fold in the chicken, 
olives and pimento. Turn into 
moulds to set. Serve on lettuce 
leaves, garnish with pickles or 
olives. Any vegetable may be 
added, such as diced celery, peas, 
etc. 


Cranberry Jelly 


Ingredients. 


| CONTAINER Davis 
GELATINE 

4 cuP HOT WATER 

| TEASPOON GRATED 
LEMON RIND 

FEW GRAINS SALT 

114 CUPS COOKED CRAN- 
BERRIES SWEETENED 
TO TASTE 

2 TABLESPOONS LEMON 
JUICE 


Directions. 


Dissolve Gelatine in hot water. 
Add lemon rind and salt to cooked 
cranberries. Press through a sieve. 
Add lemon juice and dissolved Gela- 
tine. Turn into moulds or cut in 
fancy shapes. Serve with hot or 
cold meats. 
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Cream Cheese Salad 


Ingredients. Directions. 
| coNTAINER Davis Dissolve Gelatine in hot water. 
GELATINE Make a smooth paste with cheese, 
4 CUP HOT WATER salad dressing and cream, add salt 


l4 cUP CREAM CHEESE and dissolved Gelatine. Mix thor- 
44 CUP SALAD DRESSING oughly, fold in nut meats, green 


14 CUP WHIPPED CREAM pepper and pimento. ‘Turn into 
14 TEASPOON SALT moulds to chill. Serve on lettuce 
; 14 CUP CHOPPED NUT leaves. 
MEATS 


14 CUP GREEN PEPPER 
AND PIMENTO FINELY 


CUT 
Gelatine Cheese 
= Ingredients. Directions. 
1 CONTAINER Davis Dissolve Gelatine in hot water. 
GELATINE Place remaining ingredients in a 
44 CUP HOT WATER saucepan and bring to boil, strain, 
=| 2 CUPS MILK when cool, add Gelatine and pour 
=| lf CUP GRATED CHEESE in individual moulds, or long pan 
| i 14 TEASPOON SALT and cut in fancy shapes. Chopped 
FEW GRAINS PEPPER _ pimento is an attractive addition to 
2 TABLESPOONS this dish, and a_ sprinkling of 
CHOPPED PARSLEY cayenne pepper gives a delightful 
flavor. 
Golden Glow Salad 
Ingredients. Directions. 
| CONTAINER Davis Dissolve Gelatine in hot water, add 
GELATINE sugar and salt and balance of 
14 cUP HOT WATER liquids. When mixture starts to 
14 CUP SUGAR jell add carrots, pineapple and 
FEW GRAINS SALT pimento. Pour into individual 
14 CUP OF LEMON JUICE moulds. Serve on crisp lettuce 
| TABLESPOON VINEGAR leaves. 
| CUP PINEAPPLE JUICE 
14 CUP COLD WATER 
3 MEDIUM SIZED 


CARROTS, GRATED 

1 CUP CRUSHED 
PINEAPPLE DRAINED 

| TABLESPOON 
CHOPPED PIMENTO 
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Ham and Vegetable Salad 


Ingredients. Directions. 
1} cONTAINER Davis Dissolve Gelatine thoroughly in hot 
GELATINE water, add vinegar, sugar, salt, 
14 CUP HOT WATER pepper, paprika and cold water. 
14 CUP VINEGAR When partially set fold in vegetables 
TABLESPOONS SUGAR and ham. ‘Turn into individual 
| TEASPOON SALT moulds to set. Serve on lettuce 
lg TEASPOON PEPPER, leaves with salad dressing. 


DASH OF PAPRIKA 
1144 cups COLD WATER 
| CUP DICED VEGET- 

ABLES ; 
1 CUP DICED HAM 
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OR PIMENTO 
14 CUPS FLAKED FISH 
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iB Jellied Fish 

= Ingredients. Directions. 

s | CONTAINER Davis Dissolve Gelatine in hot water, add 
i= GELATINE cold water, lemon, onion juice and 
1] 6 CUP HOT WATER salt. When starting to jell add 
le} 114 cuPS COLD WATER | green pepper and fish. Mix thor- 
le | 3 TABLESPOONS LEMON oughly and pour in moulds to set. 
iE JUICE Serve with fish sauce or salad dress- 
iE | TEASPOON ONION ing. 
E JUICE | 

Ea 14 TEASPOON SALT 

E | 2 TABLESPOONS CHOP- 

| PED GREEN PEPPERS 
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Jellied Mayonnaise 


Ingredients. 


14 CONTAINER Davis 
GELATINE 

34 CUP HOT WATER 

| EGG YOLK 

| TEASPOON SUGAR 

14 TEASPOON MUSTARD 

14 TEASPOON SALT 
TABLESPOONS 
VINEGAR 

3 TABLESPOONS 
CONDENSED MILK 


Directions. 


Dissolve Gelatine in hot water, mix 
egg yolk, sugar, mustard and salt 
together. Blend in vinegar and 
condensed milk. Allow Gelatine to 
cool and stir into above ingredients. 
This recipe may be combined most 
effectively with vegetables, crab, 
salmon or lobster meat. 


Jellied Meat Loaf 


Ingredients. 


| CONTAINER Davis 
GELATINE 

2 CUPS HOT SOUP OR 
STOCK (WELL SEA- 
SONED) 

2 CUPS COLD MEAT, 
DICED 


Directions. 


Dissolve Gelatine in hot liquid, 
allow to cool. When partially firm 
add meat, blend thoroughly and 
pour into mould to set. 


Jellied Soup 


Ingredients. 


V6 CONTAINER Davis 
GELATINE 

| CUP HOT SOUP OR 
BROTH (WELL FLAV- 
ORED) 


Directions. 


Dissolve Gelatine in hot soup. Stir 
well and pour in moulds. Garnish 
with chopped parsley. 


SS 


~» RIDE Noga 
5 uaa 2 nt Sha TTT 
Sta ve 


QF 


Jellied Vegetables in Tomato Cups 


Sj Ingredients. Directions. 

= | CONTAINER Davis Dissolve Gelatine in hot water, add 
= GELATINE vinegar, lemon juice, salt, sugar and 
2 14 CUP HOT WATER cold water. Hollow out the toma- 
E 4 CUP VINEGAR toes and when jelly starts to set add 
= | TABLESPOON vegetables and turn into tomato 
= LEMON JUICE cups. Serve on lettuce leaves, garn- 
Ei | TEASPOON SALT ish with cheese balls and parsley. 
= 2 TABLESPOONS SUGAR 

= 114 cups COLD WATER 

S 1144 cUPS MIXED CHOP- 

= PED VEGETABLES 

= 6 TOMATOES 

=, 
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Macquarie Salad 


Ingredients. Directions. 
4 CONTAINER Dissolve Gelatine in hot soup, add 
Davis GELATINE salt and pepper. When slightly 
| CUP HOT TOMATO thickened add remaining ingred- 
SOUP ients. Turn into,moulds to set. 
SALT AND PEPPER TO Serve on lettuce. Garnish with 
TASTE sliced tomato or hard boiled egg. 


16 CUP COOKED RICE 

14 CUP DICED CELERY 
TABLESPOON 
MINCED ONION 

| CUP FLAKED FISH 
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Jellied Tongue 


Ingredients. 


| CONTAINER Davis 
GELATINE 

2 CUPS STOCK 

COLD SLICED TONGUE 

SALT AND PEPPER 


Directions. 


Boil tongue till tender, skin and 
slice fine. The flavour can be 
greatly improved by the addition of 
celery or onion to the stock. Dis- 
solve Gelatine in hot stock, add salt 
and pepper. Place a layer of jelly 
in the bottom of a cake tin and 
allow to set. Arrange slices of 
tongue on the jelly, add another 
layer of jelly to hold tongue in place 
and allow to set again. Add re- 
maining tongue and fill mould with 
jelly. Place aside to chill. Garnish 
as desired. 


Mexican Salad 


Ingredients. 


| CONTAINER 
Davis GELATINE 
14 cUP HOT WATER 
14 CUP VINEGAR 
| TEASPOON SALT 
lg TEASPOON PEPPER 
CUP CELERY 
GREEN PEPPER 
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PIMENTO 
TOMATOES 
TABLESPOON 
HORSERADISH 

| ONION 


Directions. 


Dissolve Gelatine in hot water, add 
vinegar, salt and pepper. Chop 
vegetables very fine, drain, and add 
enough liquid to make two cups. 
When jelly starts to thicken fold 
in vegetables and pour in moulds to 
set. 


Moulded Lamb in Mint Jelly 


Ingredients. 


| CONTAINER 
Davis GELATINE 

184 cuPS HOT WATER 

| cUP FINELY 
CHOPPED MINT 

2 TABLESPOONS 
SUGAR 

6 TEASPOON SALT 

14 CUP VINEGAR 

14 -TEASPOON PAPRIKA 

GREEN COLORING 

2 CUPS COLD DICED 
LAMB 

6 CUP CELERY 

| TABLESPOON 


GREEN PEPPER 
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Directions. 


Heat to boiling point, water, mint, 
sugar and salt. Strain, add Gela- 
tine and stir until thoroughly dis- 
solved, add vinegar, paprika and 
coloring. When mixture starts to 
jell, add lamb, celery, and green 
pepper. Turn into individual 
moulds and place aside to set. 
Serve on crisp lettuce leaves. Mint 
extract may be used instead of 
fresh mint. 
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Shrimp Salad 


i=} Ingredients. Directions. 
| CONTAINER Dissolve Gelatine in hot water, add 
f=] Davis GELATINE lemon juice, cold water, salt and 
S| 14 CUP HOT WATER pepper. Drain water from shrimps 
14 CUP LEMON JUICE and remove black vein. Cut in 
144 cuPS COLD WATER __ small pieces or leave whole. When 
16 TEASPOON SALT jelly mixture starts to thicken add 
14 TEASPOON PEPPER shrimps and remaining ingredients. 
| CAN SHRIMPS Mix well and pour in moulds to set. 
14 CUP CHOPPED Serve on lettuce with salad dress- 
CELERY ing. Slices of hard boiled egg may 
2 TABLESPOONS be placed at the bottom of each 
CHOPPED GREEN mould if desired. Crab meat or 
j=} PEPPER lobster may be used in place of 
=I 2 TABLESPOONS shrimps. 


CHOPPED PIMENTO 


| Southern Style Salad 


Ingredients. Directions. 
1 | CONTAINER Dissolve Gelatine in hot water, add 
= Davis GELATINE sugar, salt and fruit juices. When 
4 cUP HOT WATER slightly thickened add _ cherries, 
4 CUP SUGAR celery, nut meats and pimento 
| 14 CUP LEMON JUICE Pour into moulds and chill. Serve 
= 6 TEASPOON SALT on crisp lettuce. 


| CUP CHERRY JUICE 

| CUP WHITE CHERRIES 
FINELY CUT 

44 CUP CELERY DICED 

4 CUP COARSELY CUT 
NUT MEATS 

2 TABLESPOONS 

CHOPPED PIMENTO 
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Tomato Jelly 


Ingredients. 


| CONTAINER 
Davis GELATINE 

| CAN TOMATOES (OR 
EQUAL QUANTITY 
FRESH) 

V6 cuP CELERY 

| ONION 

2 TABLESPOONS SUGAR 

V6 TEASPOON SALT 

14 TEASPOON PEPPER 

BAY LEAF, PEPPER BER- 
RIES, OR ANY OTHER 
SPICES MAY BE ADDED 

| TABLESPOON 
VINEGAR 


Directions. 


Cook together fifteen minutes all 
ingredients but Gelatine and vine- 
gar. Strain, add vinegar. To 
each two cups of liquid add | con- 
tainer of Gelatine thoroughly dis- 
solved. Pour in moulds to set. 
Serve on lettuce leaves. Tomato 
soup may be used instead of 
canned tomatoes. Dissolve 1 
container Davis Gelatine in 14 cup 
hot water and stir into two cups 
cold tomato soup. Pour in moulds 
to set. Vegetables may be mould- 
ed in this salad, when it is partially 
set, or may be poured in a shallow 
pan and cut in fancy shapes and 
decorated as desired. 


Tomato and Cheese Salad 


Ingredients. 


1 CONTAINER 
Davis GELATINE 
16 CUP HOT WATER 
114 cups TOMATO SOUP 
| HARD BOILED EGG 
14 CUP GRATED 
CHEESE 
SALT AND PEPPER TO 
TASTE 


Directions. 


Dissolve Gelatine in hot water. 
Stir into cold tomato soup. Add 
seasonings. Place slice of hard 
boiled egg at the bottom of each 
mould and add grated cheese. Pour 
in the tomato soup and allow to set. 
Serve on bed of lettuce leaves and 
garnish as desired 
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Salmon in Jelly 


Ingredients. 


CONTAINER 
Davis GELATINE 


14 CUP HOT WATER 
14 CUP VINEGAR 


1144 cuPS COLD WATER 


(OR LEMON JUICE) 


TEASPOON SALT 


4 TEASPOON PEPPER 


I 


HARD BOILED EGG 
SMALL TIN SALMON 
OR CUT OF FRESH 
COOKED SALMON 


VY cuP DICED CELERY 


2 


TABLESPOONS 
CHOPPED GREEN 
PEPPERS OR 
PIMENTO 


Directions. 


Dissolve Gelatine in hot water, add 
vinegar, cold water, salt and pepper. 
Place a layer of jelly in bottom of 
mould and allow to set. Arrange 
slices of hard boiled egg on the 
jelly, add salmon, celery and green 
peppers to balance of jelly. Mix 
well and pour into mould to set. 
Serve on bed of lettuce and garnish 
as desired. 
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Tuna Fish Salad 


Directions. 


Ingredients. 


1 CONTAINER 
Davis GELATINE 
| cUP HOT WATER 
4 CUP VINEGAR 
34 CUP BOILED 
SALAD DRESSING 
4 TEASPOON SALT 
CUP TUNA FISH 
14 CUP CELERY 
CHOPPED 
| TABLESPOON FINELY 
CHOPPED GREEN 
PEPPER 
| TABLESPOON 
CHOPPED PIMENTO 
2 TABLESPOONS 
CHOPPED OLIVES 


Ne 


Ingredients. 


| CONTAINER 
Davis GELATINE 

ZYOR? 3-2 iB 
SHANK OF VEAL 

| ONION CUT FINE 

| TEASPOON SALT 

6 TEASPOON PEPPER 

WATER 


Dissolve Gelatine in hot water, add 
vinegar, salad dressing and salt. 
When starting to jell add remaining 
ingredients and pour into moulds to 
set. Serve on lettuce and garnish 
with parsley. 


Veal Loaf 


Directions. 


Boil veal until tender in small 
amount of water. Add onion and 
seasonings. Strain, pack veal ina 
loaf tin. Chopped pickles, or green 
pepper may be added if desired. 
To each pint of hot veal stock 
thoroughly dissolve 1 container 
Gelatine. Pour over veal and place 
aside to set. : 
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Ingredients. 


1 CONTAINER 
Davis GELATINE 

14 CUP HOT WATER 

2 CUPS MILK 

3 TABLESPOONS SUGAR 

14 TEASPOON SALT 

34 CUP BLANCHED 
ALMONDS (FINELY 
GROUND) 

| TEASPOON GRATED 
LEMON RIND 


Ingredients. 


| CONTAINER 
Davis GELATINE 

l4 cuP HOT WATER 

2 EGG YOLKS 

14 TEASPOON SALT 

14 CUP SUGAR 

CUPS MILK 

TEASPOON LEMON 

EXTRACT 

EGG WHITES BEATEN 

STIFF 
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Ingredients. 


1 CONTAINER 
Davis GELATINE 


4 CUP SUGAR’ 

Vg TEASPOON SALT 

214 cUPS COLD WATER 
JUICE AND RIND OF 
ONE LEMON 


TTT 


UTTER 


DESSERTS 


Almond Cream 


Angels Food 


4 MEDIUM SIZED APPLES 


-apple syrup. 
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Directions. 


Heat slowly to boiling point, milk, 
sugar, salt, almonds and lemon 
rind. Remove from fire, cool, add 
Gelatine dissolved in hot water. 
Mix thoroughly and when nearly 
set add a few drops ‘of red food color, 
stir once or twice, so that a marble 
effect is obtained. Pour into a 
mould to set. 


Directions. 


Beat yolks of eggs, salt and sugar 
together. Add milk. Cook until 
slightly thickened. Remove from 
fire, ailow to cool. Stir in Gelatine 
dissolved in the hot water, add 
lemon extract. When partially set 
fold in the egg whites and pour in 
mould to set. Serve with fruit or 


custard. 
* 


Apple Jelly 


Directions. 


Peel and quarter apples, add sugar, 
salt, cold water, lemon juice and 
rind, and cook until tender. Strain. 
Dissolve Gelatine in two cups hot 
When partially set 
add apples. 

The addition of Marshmallows and 
Cherries cut in pieces, make this 
dessert more attractive. 
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Banana Charlotte Russe 


Ingredients. Directions. 
= | CONTAINER Dissolve Gelatine in hot water, add 

Davis GELATINE fruit juices. Stir in the sugar and 
= 16 cuP HOT WATER salt and dissolve thoroughly. When 
= 1 CUP ORANGE JUICE partially set whip until spongy, fold 
2 14 CUP LEMON JUICE in whipped cream. Add bananas 
E 6 CUP SUGAR and mix well. Line moulds with 
= lg TEASPOON SALT cake or lady fingers and fill centre 
= CUP WHIPPED CREAM with mixture. Chill until firm. 
= 3 BANANAS CUT IN Any other fruit may be used. 


SMALL PIECES 
LADY FINGERS OR 
STRIPS OF SPONGE CAKE 
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Berry Sponge 
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| 
| E Ingredients. Directions. 
; | CONTAINER Dissolve Gelatine in hot water. 
i= Davis GELATINE Add lemon juice and sugar to pre- 
= 4 cuP HOT WATER served fruit, and stir until sugar 
2 TABLESPOONS LEMON is dissolved. Strain when beginn- 
JUICE ing to jell, whip until spongy. 
14 CUP SUGAR Add preserved berries, fold in 
114 cUPS PRESERVED beaten egg whites and whipped 


BERRIES AND JUICE cream. Pour into moulds to set. 
1 CUP WHIPPED CREAM 


2 EGG WHITES BEATEN 


IFF 
Butterscotch Sponge 
Ingredients. Directions. 
| CONTAINER Cook sugar and butter together 
Davis GELATINE until slightly brown. Add hot milk 
14 CUP HOT WATER and salt and pour over beaten egg 


| cUP BROWN suUGAR _ yolks. Heat together until smooth. 
4 TABLESPOONS BUTTER Remove from fire, cool. Add Gela- 


2 CUPS HOT MILK tine dissolved thoroughly in 14 cup 
14 TEASPOON SALT hot water. When starting to set 
2 EGG YOLKS fold in the beaten egg whites and 
2 EGG WHITES, BEATEN pour into mould to set. 

STIFF 
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Raw Vegetable Salad 


Ingredients. 


CONTAINER 
Davis GELATINE 
TABLESPOONS 
SUGAR 
TEASPOON SALT 
CUP HOT WATER 
CUP VINEGAR 
TABLESPOONS 
LEMON JUICE 


114 cuPS COLD WATER 


CUP GRATED 

RAW CARROTS 

CUP SHREDDED 
RAW CABBAGE 
GREEN PEPPER 
FINELY CHOPPED 
RADISHES 

FINELY CHOPPED 
CUP DICED CELERY 


Directions. 


Dissolve Gelatine, sugar and salt 
in hot water, add remaining liquids. 
When partially set add vegetables 
and pour in mould. Serve on bed 
of crisp lettuce and garnish as 


desired. 
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Cherry Whip 


Ingredients. Directions. 
1 CONTAINER Dissolve Gelatine in hot water. 
Davis GELATINE Add cherry juice and sugar. When 
11 4 cUP HOT WATER slightly thickened whip with egg 
l= 114 cups CHERRY JUICE beater until consistency of whipped 
| 4 cuP SUGAR ' cream. Pile in sherbet glasses. 


=i] Garnish with cherries. - 


Chocolate Blanc Mange 


Ingredients. Directions. 
| CONTAINER Mix chocolate or cocoa with little 
Davis GELATINE hot milk. Place remaining milk in 
4 cuP HOT WATER saucepan on fire. Add sugar, salt 
2 CUPS MILK and chocolate. Stir until thor- 
| 3 TABLESPOONS SUGAR’ oughly dissolved. Remove from 
=H “Y4 TEASPOON SALT fire, add vanilla. Dissolve Gelatine 
t= 2 TABLESPOONS cocoa’ thoroughly in hot water and stir 
=] OR CHOCOLATE into cool mixture. Pour into mould 
E | TEASPOON VANILLA to set. Serve with cream or fruit 
tt sauce. 
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Chocolate Cream 


Ingredients. - Directions. 
| CONTAINER Dissolve Gelatine in hot water 
Davis GELATINE Mix cocoa, sugar and salt and add 
V4 CUP HOT WATER scalded milk. Mix well. Add cold 
2 TABLESPOONS cocoa’ milk. Cook in double boiler, adding 
14 CUP SUGAR slowly the beaten egg yolks. Cook 
\¥g TEASPOON SALT until it begins to thicken, stirring 
14 CUP SCALDED MILK constantly. Remove from fire, add 
114 cuPs COLD MILK vanilla, cool. Add dissolved Gela- 
2 EGG YOLKS AND tine and fold in beaten egg whites. 
‘WHITES BEATEN Turn into moulds to set 
SEPARATELY 


1 TEASPOON VANILLA 
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Chocolate Snow 


Ingredients. 


| CONTAINER 

Davis GELATINE 
\4 cuP HOT WATER 
4 CUP SUGAR 
14 TEASPOON SALT 
TABLESPOONS COCOA 
CUPS WARM MILK 
TEASPOON VANILLA 
EGG WHITES 


Nm—Nhy 


Directions. 


Dissolve Gelatine in hot water. 
Add sugar, salt, and cocoa, to warm 
milk. Beat until nearly boiling. 
Remove from fire, cool, add Gela- 
tine and vanilla. When nearly set 
fold in beaten egg whites and pour 
in mould to set. Serve with cream. 


Cocoa Fluff 


Ingredients. 


— 


CONTAINER 

Davis GELATINE 
CUP HOT WATER 
TABLESPOONS SUGAR 
TEASPOON SALT 
DESSERTSPOONS 
COCOA 

CUPS MILK 

EGG YOLK 
TEASPOON VANILLA 
EGG WHITE 
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Cocoanut 
Ingredients. 


| CONTAINER 
Davis GELATINE 

V4 CUP HOT WATER 

14 CUP SUGAR 

14 TEASPOON SALT 
EGG YOLK 

2 CUPS MILK 

| TABLESPOON LEMON 


JUICE 

1 cUP SHREDDED 
COCOANUT 

| EGG WHITE, BEATEN 
STIFF 
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‘Directions. 


Mix sugar, salt and cocoa to a 
smooth paste, with a little of the 
milk. Boil the rest of the milk and 
add the cocoa paste. Pour over 
the beaten egg yolk, allow to cool. 
Dissolve Gelatine in 14 cup hot 
water and stir into the cooled 
liquid. When partially set beat 
until spongy. Fold in the beaten 
white of egg. Turn into mould 
to set. 


Cream Pudding 


Directions. 


Make custard by adding sugar and 
salt to egg yolk and mixing with 
the milk. Cook until mixture 
thickens, chill. Dissolve Gelatine 
in hot water and stir into custard. 
Add lemon juice, cocoanut and 
stiffly beaten egg white. Place 
aside to set. 
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Ingredients. Directions. 
1 CONTAINER Dissolve Gelatine in hot water. 
Davis GELATINE Add sugar to lemon juice and cold 
6 cup HOT WATER water. Mix in dissolved Gelatine. 
= 14 CUP SUGAR When partially set, add dates, nut 
= \4 cuP LEMON JUICE meats and fruits, fold in cream. 
ES 114 CUPS COLD WATER Line sherbet glasses with lady 
ES | CUP DATES FINELY fingers and fold in mixture. Gar- 
= CHOPPED nish as desired. 


| 4 cup NUT MEATS 

| 14 CUP CHOPPED FRUITS 
| CUP WHIPPED CREAM 

LADY FINGERS 
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l= 
L Foam Cream 
| 2 Ingredients. Directions. 
ES 
le 1 CONTAINER Put sugar, egg yolks, salt and milk 
| Davis GELATINE in double boiler. Cook until thick- 
= 14 CUP HOT WATER ened. Remove from fire, cool, 
=I 2 TABLESPOONS SUGAR add vanilla and Gelatine dissolved 
iz 2 EGG YOLKS in the 144 cup hot water. When 
el FEW GRAINS SALT nearly set add the stiffly beaten 
ESI 2 CUPS MILK egg whites. Fold in cherries and 
EI | TEASPOON VANILLA turn into mould to set. 
=| 2 EGG WHITES BEATEN 
| = STIFF 
= 14 CUP FINELY CHOPPED 
iz CHERRIES 
=| 
=I : 
L | Fruit Flummery 
= Ingredients. Directions. 
= | CONTAINER Mix flour to a smooth paste with a 
= Davis GELATINE little cold water. Add fruit juice 
= | TABLESPOON FLOUR and sugar to hot water. Carefully 
| cup (1% PINT) HoT add flour. Boil for 5 minutes. Add 
= WATER Gelatine dissolved in 14 cup hot 
= V4 CUP FRUIT JUICE water. Mix well, leave it to cool. 
=] Juice oF | LEMoNn Whisk until thick and foamy. Add 
= 3 TABLESPOONS chopped fruit if available and place 
(114 oz.) suGAR in a bowl. 
%) 
2G Sy PM Cc cc 
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Fruit Salad 
Ingredients. Directions. 

1 CONTAINER Dissolve Gelatine in hot water, 
z Davis GELATINE add sugar, cold water and lemon 

4 cup HOT WATER juice. When slightly thickened 

14 CUP SUGAR add fruit and turn into moulds 

114 cups COLD WATER to set. Serve with cream. 

V4 CUP LEMON JUICE 

3 BANANAS Note: If fresh pineapple is used 

|] ORANGE cook it until tender or the jelly 

14 CUP APPLES DICED will not set. 


14 CUP CHERRIES 
(Any fruit in season may be used) 


HNC Ee 


Fruit Sponge 


Ingredients. Directions. 
|] CONTAINER Dissolve Gelatine in hot water. 
Davis GELATINE Add sugar to fruit juice, now add 
4 CUP HOT WATER dissolved Gelatine. When par- 
14 CUP SUGAR tially set whip until thick and fold in 
2 TABLESPOONS stifly beaten egg white. Pieces of 
LEMON JUICE fruit may be added. Turn into 
114 cups FRUIT JUICE mould to set. 
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(ANY LEFT OVER 
FRUIT JUICE) 
EGG WHITE 


Ginger Bavarian Cream 


= 

z 

= 

= Ingredients. Directions. 

= 1 CONTAINER Make a syrup of sugar, boiling 

= Davis GELATINE water and ginger. Boil 15 minutes. 

= 16 CUP HOT WATER Add lemon juice. Dissolve Gela- 

= 14 CUP SUGAR tine thoroughly in hot water. Add IE 

= 114 cups BOILING to the syrup. When partially set = 

= WATER whip until spongy and fold in z 

= 34 CUP PRESERVED whipped cream. Pile lightly in = 

= GINGER, FINELY sherbet glasses. Decorate as = 

2 CHOPPED desired. = 

= 14 CUP LEMON JUICE = 

= | CUP WHIPPED CREAM = 
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The value of gelatine has long been 
acknowledged by the medical world, its use 
being general and extensive in all hospitals 
1=4 and invalid institutions. Not only is it a 
ti means by which dainty and economical dishes 
i can be created, but is an ingredient that 
iE enriches the food value of every dish in which 

it is used. 
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Food is only of value when it contains 
the necessary nutritive properties, which 
are protein, carbohydrates, fats and mineral 
matter. Gelatine contains a great deal of 
protein, the most valuable of all food elements, 
and when combined with other foods, supplies 
a highly nourishing diet that should be 
regularly featured in every economical home. 
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Grape a Jelly 


Ingredients. 


| CONTAINER 
Davis GELATINE 

16 cUP HOT WATER 

14 CUP SUGAR 

4 CUP LEMON JUICE 


2 TABLESPOONS ORANGE 


JUICE 
14 CUP COLD WATER 
| CUP GRAPE JUICE 


1 CUP GRAPES SEEDED 


AND CUT IN PIECES 


Directions. 


Dissolve Gelatine in hot water. 


Add sugar to remaining liquids and 


when thoroughly dissolved add 
Gelatine. When starting to set mix 
in grapes. Pour into moulds to set. 
Serve with whipped cream. 

An attractive dessert is made by 
allowing half of the jelly to set and 
whipping the remaining half. 


Jellied Prunes 


Ingredients. 


| CONTAINER 
Davis GELATINE 

2 CUPS WATER 

14 LB. PRUNES 

l4 CUP SUGAR 

| TEASPOON LEMON 
RIND 

14 CUP LEMON JUICE 


Directions. 


Wash prunes well. Soak in two 
cups cold water, preferably over 
night. Boil in same water. Add 
lemon rind and cook until soft. 
Remove stones from prunes and 
add Gelatine and sugar while the 
mixture is still hot. Dissolve 
thoroughly, add lemon juice, mix 
well and pour into mould to set. 
Serve with cream or custard. 


Lemon Jelly 


Ingredients. 


1 CONTAINER 
Davis GELATINE 

16 CUP HOT WATER 

14 CUP SUGAR 

14 CUP LEMON JUICE 

| CUP COLD WATER 


Directions. 


Dissolve Gelatine in hot water, 
and when thoroughly dissolved add 
remaining ingredients and pour in 
moulds to set. Any left over fruits 
may be used. This is a delicious 
fresh fruit jelly. 


Lemon Wuip is made as lemon jelly, allowing the jelly to 
partially set and whipping until spongy. 

Lemon SPONGE is made as lemon jelly, allowing the jelly to 
partially set and folding in the beaten whites of eggs. 


Beat altogether. 


7 SS AMAA 
Page Twenty-six 


a ) 


Bs 


om 


INFHIGVTTUTUTHTTIUTREUATHUUTUTATOORUNUUOVOAHVUNVOOUTOUTOOUAUOTONOVODOOOTOHVOOOOOTNGORENUTOOUOUOUTHUAUGCONEUTETAOTRAETE AAA VARTA AOAGARE AE AEE AEE 


MI} 


SESELSESSTESCRD ED SORESUSERS TUDO NE Banna eat 


uu 


SUFITDRONLITAVEATATIRTATAPATLETT) 


TNT 


a 


TTY 
| 


peBRESB EET 


TTL 


Carrington Mould - 


1 container Davis Gelatine, 14 cup sugar, 14 cup hot water, 4 cup 4 
lemon juice, | 4% cups peach juice, peach sections. ie 1 
Ist layer:—Dissolve Gelatine in hot water and add to fruit juices. fe 
Stir in sugar and mix well. Place a layer of jelly in bottom of mould until = 
firm. Arrange peach sections and add a little more jelly to hold in place. =t 
Jen to set a few minutes and pour on remaining jelly. Place aside until 1% 
rm. 
| container Davis Gelatine, 14 cup hot water, 2 tablespoons sugar, 14 = 
teaspoon salt, 134 cups cold milk. 

2nd layer:—Make as milk jelly. Dissolve Gelatine in hot water, add 
sugar and salt to cold milk. When Gelatine is thoroughly dissolved and 
cool stir into cold milk. Mix all together and pour over first layer and 
allow to set. 

| container Davis Gelatine, 4% cup hot water, 4% cup sugar, 44 cup 
lemon juice, | 4 cups cold water. 

- 3rd layer:—Make as lemon jelly, adding a few drops of food color, or 
use red fruit juices. 

Dissolve Gelatine thoroughly in hot water, add sugar to lemon juice 
and cold water. Stir in dissolved Gelatine. Add color and pour on 
second layer and allow to set. 

This dessert sets very quickly made in this way. One color must be 


completely set before the next color is added. 
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Maple 
Ingredients. 


| CONTAINER 
Davis GELATINE 

14 CUP HOT WATER 

2 CUPS BROWN (OR 
MAPLE SUGAR) 

4 TEASPOON SALT 

14 cuP BOILING WATER 

114 cuPS COLD WATER 

2 EGG WHITES 
STIFFLY BEATEN 

14 cuP CHOPPED 
WALNUTS 
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Walnut Sponge 


Directions. 


Put sugar, salt and boiling water in 
saucepan and boil ten minutes. 
Add Gelatine dissolved in hot 
water. Stir in cold water. When 
mixture begins to set whip until 
spongy, fold in the stiffly beaten 
whites of two eggs and the chopped 
walnuts. Serve in sherbert glasses, 
with custard made from the egg 
yolks. 


Milk Jelly 


Ingredients. 


| CONTAINER 
Davis GELATINE 
4 CUP HOT WATER 
3 TABLESPOONS SUGAR 
PINCH OF SALT 
| TEASPOON VANILLA 
2 CUPS MILK 


Directions. 


Dissolve Gelatine in hot water. 
Add sugar, salt and vanilla to milk. 
When Gelatine is thoroughly dis- 
solved and cool, stir into milk, mix 
well and pour into moulds to set. 


Mocha Cream 


Ingredients. 


| CONTAINER 
Davis GELATINE 
14 cUP HOT WATER 
134 cups MILK 
14 CUP LEFT OVER 
COFFEE 
YZ TEASPOON SALT 
EGG YOLK 
TABLESPOONS SUGAR 
TEASPOON VANILLA 
EGG WHITE 


I 
3 
1 
I 


ii 


Directions. 


Dissolve Gelatine in hot water. 
Put milk on to boil. When nearly 
boiling add coffee and salt. Mix 
egg. yolk and sugar together, and 
stir into mixture. Strain, add 
vanilla and dissolved Gelatine. 
When partially set fold in beaten 
egg white and pour in moulds to set. 


HATA I ‘ 
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|e | Neapolitan Milk Pudding 
fei 
| Ingredients. Directions. 
Z| 114 conTAINERS Add sugar, salt and vanilla to milk 
| Davis GELATINE and stir well. Dissolve Gelatine 
= 16 cuP HOT WATER in hot water and when thoroughly 
: \4 CUP SUGAR dissolved and cool, add to cold 
E| g TEASPOON SALT milk. Divide into three parts, 
=} | TEASPOON VANILLA leaving one white. Color one part 
1=1 3 CUPS COLD MILK pink with fruit juice or food color, 
| : | and one part with cocoa. Allow one 
| color to set before pouring on the 
lel other. Pour white mixture into =I 
| mould. Place aside to set. Then 1 
| add pink layer, and cocoa in turn. 12} 
=| Chill, serve with whipped cream. i= 
| 
| 
| Orange Jelly 
} <2 
: EI Ingredients. Directions. 
I |] CONTAINER Dissolve Gelatine in hot water, 
HEI Davis GELATINE add sugar to fruit juices. Stir in 
: | 14 cuP HOT WATER dissolved Gelatine, cold water and 
=) 14 CUP SUGAR orange rind. Line a mould with 
=} | CUP ORANGE JUICE orange slices and when jelly has 
i=] Y{ cuP LEMON JUICE partially set pour over and allow to 
EI 14 CUP COLD WATER set. Serve with whipped cream. 
| | TEASPOON GRATED 
| ORANGE RIND 
1=1 
=} 
1-1 


Orange Sponge 


site? 
Ui il 


Ingredients. Directions. 
| CONTAINER Dissolve Gelatine in hot water, add 
Davis GELATINE sugar and remaining liquids. Chill 
16 CUP HOT WATER and whip until spongy. Fold in 
14 CUP SUGAR beaten egg whites and turn into 
4 cuP ORANGE JUICE moulds to set. Serve with cream or 
14 CUP LEMON JUICE custard. 


34 CUP COLD WATER 
2 EGG WHITES BEATEN 
STIFF 


0 Acco TUN 
Page Twenty-nine 


ZT EN 
ASS MMMM mmm 


re Daal BV? We _ “ } 
ca oe 


Nee 


q fat th 


Peach Charlotte 


THT SeTET TTT 
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STIFF 
| CUP WHIPPED CREAM 
PEACH SECTIONS 


Tit 
EEUU) 


ES Ingredients. Directions. ; 
=I | CONTAINER Dissolve Gelatine in hot water, add 
=I Davis GELATINE fruit juices and sugar. Stir until 
2 16 cuP HOT WATER sugar is dissolved. Add chopped 
= 2 TABLESPOONS LEMON peaches. When partially set whip 
a JUICE until spongy. Fold in beaten egg 
= 14 CUP ORANGE JUICE white and whipped cream. Turn 
Ez AND PULP into mould lined with peach sec- 
iz 14 CUP SUGAR tions. Garnish as desired. 

=I 4 CUP CHOPPED PEACHES 

Ez | EGG WHITE BEATEN 

= 

l= 


HE 


= 

SI . 

fel Peach Surprise 

L Ingredients. Directions. 

[EI 1 CONTAINER Dissolve Gelatine in hot water. 
12 _ Davis GELATINE Add lemon juice, peach juice and 
= 4 cuP HOT WATER sugar. Stir well. Put one table- 
Ej V4 CUP LEMON JUICE spoon jelly in the bottom of indi- 
= 144 cuPS PEACH JUICE vidual Sere Allow to oa ae 
= 14 CUP SUGAR one peach half in centre of mou 
: 6 PEACH HALVES and fill hollow with chopped nuts. 
le 4 CUP CHOPPED NUTS When remaining jelly has partially 


set, pour over peaches, and allow 
to set. Serve with whipped cream. 


AT 


mM 


HEaly 
anal 


Pineapple Delight 


Ingredients. Directions. 
| CONTAINER Dissolve Gelatine in hot water. 
Davis GELATINE Soak marshmallows in pineapple 
lf CUP HOT WATER and lemon juice for twenty min- 
8 MARSHMALLOWS CUT utes. Add sugar, salt and milk. 
IN SMALL PIECES Stir in dissolved Gelatine. Mix 
| CUP CRUSHED thoroughly together and allow to 
PINEAPPLE set. 
2 TABLESPOONS LEMON 
JUICE 
2 TABLESPOONS SUGAR 


FEW GRAINS SALT 
1 CUP MILK 
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Apricot Gateau 


Ingredients. 


] CONTAINER 
Davis GELATINE 

14 CUP HOT WATER 

| TIN APRICOTS 

.2 TABLESPOONS LEMON 
JUICE 
SUGAR 

12 ALMONDS 


Directions. 


Take fruit out of syrup, measure 
and make up to two cups with 
lemon juice and water (sugar if 
necessary). Dissolve Gelatine in 
14 cup hot water and stir into 
syrup. Place apricots in a dish, 
sprinkle with shredded blanched 
almonds. When jelly starts to set, 
pour over the apricots. Arrange 
pieces of fruit on top of the mixture 
and serve with cream or custard. 


Apricot Sponge 


Ingredients. 


1 CONTAINER 

Davis GELATINE 

6 LB. DRIED APRICOTS 
4 CUP SUGAR 

2 CUPS COLD WATER 

2 TABLESPOONS LEMON 

JUICE 
2 EGG WHITES BEATEN 
UNTIL STIFF 


DVQIAEQHAANGUERANANUADOEDEEAT AUTEUR TEA 


Directions. 


Stew apricots, sugar and water. 
Add Gelatine and stir until dis- 
solved. Add lemon juice, press 
through a sieve. Chill and beat 
until spongy. Fold in egg whites 
and pour in moulds to set. Serve 
with custard sauce, made with egg 
yolks and milk. 
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Pineapple Gelatine Pie 


Ingredients. 


1 CONTAINER 
Davis GELATINE 

Y cup HOT WATER 

4 cuP SUGAR 

114 cups CRUSHED 
PINEAPPLE AND 
‘JUICE 

YY CUP LEMON JUICE 

14 TEASPOON SALT 

| CUP WHIPPED 
CREAM 


Directions. 


Dissolve Gelatine in hot water. 
Add sugar to pineapple and lemon 
juice. Add salt. When very thick 
pour into cold baked pastry shell. 
Top with whipped cream. Decorate 
as desired. 

Note: Any cream or sponge mix- 
ture may be served in a baked 
pastry shell, but the mixture must 
be very thick or pastry will be 
soggy. 


Pineapple Marshmallow Dessert 


Ingredients. 


| CONTAINER 
Davis GELATINE 

Y{ CUP HOT WATER 

l4 CUP SUGAR 
MARSHMALLOWS 
FINELY CUT 

2 CUPS CRUSHED 
PINEAPPLE 


2 EGG WHITES BEATEN 


STIFF 


1 cUP WHIPPED CREAM 


Directions. 


Soak marshmallows in pineapple in 
which the sugar has been dissolved 
for twenty minutes. Add gelatine 
dissolved in 4 cup hot water. 
Mix well. When partially set add 
egg whites and fold in whipped 
cream. Pour into mould to set. 
Garnish with whipped cream and 
cherries. 


Pineapple Rice 


Ingredients. 


| CONTAINER 
Davis GELATINE 

4 cuP HOT WATER 

114 cups PINEAPPLE 
JUICE 

14 CUP SUGAR 

14 TEASPOON SALT 

14 cup CRUSHED 
PINEAPPLE 

| CUP COOKED RICE 
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Directions. 


Dissolve Gelatine in hot water. 
Add to pineapple juice, sugar and 
salt. Mix rice and pineapple thor- 
oughly together and stir into the 
liguid. A few cherries added will 
improve the appearance of this 
dish. Serve with cream or custard. 
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Imperial Dessert 


Ingredients. Directions. 

14 CONTAINER Dissolve Gelatine in hot water. 
z Davis GELATINE Steam raisins until plump. Mash 
= 4 cuP HOT WATER bananas, add sugar, orange juice 
= 14 cuP SEEDLESS and a little grated rind. Add Gela- 
=f RAISINS tine, mix well together, stir occasion- 
2 2 BANANAS ally till the mixture thickens. Fold 
E 1 ORANGE in whipped cream and turn into 
= | CUP WHIPPED CREAM sauce. 


Raspberry Pudding 


| 
| 2 TABLESPOONS SUGAR mould. Serve with fruit or custard | 
| 
| 
| 


Ingredients. Directions. 
] CONTAINER Dissolve Gelatine in hot water. 1=1 
Davis GELATINE When thoroughly dissolved stir into it 
\Y4 CUP HOT WATER the raspberries and juice. Line f=! 
| Box OR TIN OF sherbet glasses with cake and when =| 
RASPBERRIES partially set pour over and place ES | 
(2 cups) aside until ready to serve. Serve i= 
PIECES OF CAKE OR with cream or custard. Any other i=) 
LADY FINGERS fruit may be used, except fresh i 
pineapple. 4] 
7 


Rhubarb Jelly 


Ingredients. Directions. 
1 CONTAINER Dissolve Gelatine in hot water and 
Davis GELATINE when thoroughly dissolved stir into 
4 CUP HOT WATER rhubarb and add lemon rind. Pour 
2 CUPS STEWED into moulds to set. Serve with 
RHUBARD (SWEET- cream or custard. A few drops of 
ENED TO TASTE) red food color gives rhubarb a 
GRATED RIND OF better color. 
| LEMON 
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Spanish Cream 


Ingredients. 


| CONTAINER 

Davis GELATINE 
4 cuP HOT WATER 
EGG YOLKS 
TABLESPOONS SUGAR 
FEW GRAINS SALT 
CUPS MILK 
TEASPOON VANILLA 
EGG WHITES 
(BEATEN STIFF) 


be bo 


bo = fh 


Directions. 


Dissolve Gelatine in hot water. 
Beat egg yolks, sugar and salt 
together. Add to milk and place 
on stove till nearly boiling. Remove 
from fire, cool, add vanilla and 
dissolved Gelatine. When starting 
to set fold in beaten egg whites and 
place aside until firm. 


Note: Spanish Cream will not separate if this method is used. 
Spanish Cream may be varied by adding fruit, preserved 
ginger, chocolate, chopped nuts, etc., and may be colored 
by adding any fruit color, fruit juices, etc. 


Coffee Cream is Spanich Cream flavored with strong 


coffee. 


Strawberry Fluff 


Ingredients. 


| CONTAINER 
Davis GELATINE 
6 CUP HOT WATER 
| PINT BOx 
STRAWBERRIES 
4 CUP FRUIT SUGAR 
4 CUP LEMON JUICE 
4 CUP MARSHMALLOWS 
(CUT IN PIECES) 
14 CUP BLANCHED 
CHOPPED ALMONDS 
| CUP WHIPPED 
CREAM 


ppt ARANETA ADEE ATT 8 


Directions. 


Cut berries in pieces, cover with 
sugar and allow to stand until one 
cup juice is extracted. Strain 
and add Gelatine that has been 
dissolved in hot water. Add lemon 
juice, soak marshmallows in the 
liquid for a few minutes. When 
partially set add berries and 
almonds. Fold in cream. Pile in 
sherbet glasses and garnish with 
strawberries. Any other fresh fruit 
may be used, except pineapple, 
which must be cooked until tender 


before using. j: 
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Siberian Cream and Dates 


Ingredients. 


| CONTAINER 
Davis GELATINE 
4 cuP HOT WATER 
CUPS MILK 
2 TABLESPOONS SUGAR 
| EGG YOLK 
FEW GRAINS SALT 
| TEASPOON VANILLA 
14 cup CHOPPED DATES 
| EGG WHITE BEATEN 
STIFF 


Directions. 


Dissolve Gelatine in hot water. 
Place milk in saucepan. Add sugar, 
beaten egg yolk and salt. Bring 
to boiling point. Remove from 
fire, cool, add vanilla and dissolved 
Gelatine. Mix thoroughly. When 
partially set add dates and fold in 
beaten egg white. Turn into mould 
to set. 


Simple Pudding 


Ingredients. 


Y% CONTAINER 
Davis GELATINE 

V6 cuP HOT WATER 

2 EGG YOLKS 

14 CUP SUGAR 

44 CUP ORANGE JUICE 

4 CUP LEMON JUICE 

2 EGG WHITES BEATEN 
STIFF 


Directions. 


Dissolve Gelatine in hot water. 
Beat yolks of eggs and sugar to- 
gether, add fruit juices and dis- 
solved Gelatine. Stir until sugar is 
dissolved. When nearly set, fold in 
beaten egg whites. Turn into 
mould to set. 

Note: This is a wholesome dessert 

for children. 


Wine Jelly 


Ingredients. 


1 CONTAINER 
Davis GELATINE 
l4 CUP HOT WATER 
14 CUP SUGAR 
| CUP COLD WATER 
14 cuP PORT WINE OR 
SHERRY 
14 CUP LEMON JUICE 


Directions. 


Dissolve Gelatine in hot water, 
add sugar to remaining liquids. 
Stir until sugar is dissolved. Add 
dissolved Gelatine, mix thoroughly 
together. Pour into moulds to set 
Serve with whipped cream. 
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Custard Ice Cream 


Ingredients. Directions. 
Vg CONTAINER Dissolve Gelatine in hot water. 

Davis GELATINE Mix sugar, flour and salt with a 
\4 cuP HOT WATER little cold milk. Scald the balance 
4 CUP SUGAR and stir in the mixture. Cook well 
| TABLESPOON FLOUR and pour over the beaten egg yolk, 
14 TEASPOON SALT return to stove and cook two min- 
114 cups MILK utes longer. Add vanilla and dis- 
| EGG YOLK solved Gelatine. Chill, fold in 
| TEASPOON VANILLA whipped cream and add beaten egg 
| CUP WHIPPED at the last. Place in freezer and 

CREAM freeze as usual. 


1 EGG WHITE 
BEATEN STIFF 


Frozen Fruit Salad 


Ingredients. Directions. 
4 CONTAINER Dissolve Gelatine thoroughly in hot 
Davis GELATINE water. Pour into mayonnaise. Add 
| cuP HOT WATER lemon juice, sugar and diced fruit. 
E 14 CUP MAYONNAISE Stir well, fold in whipped cream. 
2 TABLESPOONS Piace in freezing tray and freeze 
LEMON JUICE three hours. Serve with fruit dress- 
2 TABLESPOONS ing. 


FRUIT SUGAR 
2 CUPS DICED FRUIT 
1 CUP WHIPPED CREAM 


Frozene Pudding 


1 Ingredients. Directions. 
i | CONTAINER Dissolve Gelatine in hot water. 
i= Davis GELATINE Take ground almonds, sugar, beat- 
{Ee lf cuP HOT WATER en egg yolks, and milk. Heat in 
ES 4 cup BLANCHED double boiler until thick, but do 
Hea | ALMONDS, FINELY not boil. Now add the Gelatine 
| GROUND already dissolved in hot water, 
4 CUP FRUIT SUGAR strain, allow to cool. Whip the 
EGG YOLKS whites of eggs together with cream 
| cuP MILK until stiff, add vanilla and fold into 
2 EGG WHITES mixture. Turn into tray and freeze 

| cUP CREAM three hours. 


14 TEASPOON VANILLA 
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Ginger Ale Ice 


Ingredients. Directions. 
1] CONTAINER Make a syrup with the sugar and 

Davis GELATINE boiling water, add grated orange 
1 cUuP SUGAR rind and boil five minutes. Remove 
2 CUPS BOILING WATER from fire, add Gelatine and dis- 
GRATED RIND OF | sole thoroughly. Cool, stir in 

ORANGE fruit juices and ginger ale. Pour 
4 CUP ORANGE JUICE into tray and freeze three to four 
{CUP LEMON JUICE hours. This recipe is greatly im- 
2 CUPS GINGER ALE proved by the addition of chopped 


nuts and fruit. 


Ice Cream 


Ingredients. Directions. 
1 CONTAINER Take sufficient water to dissolve 
Davis GELATINE Gelatine and sugar. When cool add 
| cUP SUGAR to milk, cream and flavoring. Mix 
4 CUPS MILK well and freeze. 
1 cuP THICK CREAM Chocolate Ice Cream. Melt two 
| TEASPOON VANILLA ounces of chocolate and add to milk. 
Maple Ice Cream. Substitute one 
cup maple syrup instead of sugar. 
Lemon, Orange, etc., may be made 
in the same way. 
Lemon Milk Sherbet 
Ingredients. . Directions. 
Y4 CONTAINER Dissolve Gelatine in hot water and 
Davis GELATINE stir into cold milk. Add sugar and 
2 TABLESPOONS stir until dissolved. Pour lemon 
HOT WATER juice slowly into mixture. Add salt 
4 CUPS MILK and freeze. 


114 cups SUGAR 
14 CUP LEMON JUICE 
\4 TEASPOON SALT 
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Peach Mousse 


Ingredients. 


4 CONTAINER 
Davis GELATINE 

4 cuP HOT WATER 

14 CUP SUGAR 

14 TEASPOON SALT 

| CUP CRUSHED 
PEACHES AND JUICE 

4 cup CHOPPED 
BLANCHED ALMONDS 

14 cuP SHREDDED 
COCOANUT 


| cUP WHIPPED CREAM 


Directions. 


Dissolve Gelatine in hot water. 
Add sugar and salt to crushed 
peaches. Now add dissolved Gela- 
tine, fold in almonds and cocoanut, 
and lastly whipped cream. Place 
in freezing tray for three or four 
hours. 


Raspberry Ice 


Ingredients. 


4 CONTAINER 
Davis GELATINE 

4 CUP HOT WATER 

2 CUPS COLD WATER 

34 CUP SUGAR 
TABLESPOONS 
LEMON JUICE 

| TABLESPOON 


GRATED LEMON RIND 


PINCH OF SALT 
114 cups RASPBERRY 
JUICE 


Directions. 


Make a syrup of the water, sugar, 
lemon juice and rind. Add salt. 
Dissolve Gelatine in hot water and 
add to the mixture. Stir in rasp- 
berry juice and mix thoroughly. 
Pour into trays and freeze. 
Note—In frozen desserts a mixture 
that is too sweet will not freeze 
firmly. 


Strawberry Mousse 


Ingredients. 


| CONTAINER 
Davis GELATINE 

4% CUP HOT WATER 

| PINT BOX FRESH 
STRAWBERRIES 

2 TABLESPOONS 
LEMON JUICE 

| CUP SUGAR 

| CUP WHIPPED 
CREAM 


Directions. 


Place berries in a sieve and wash 
thoroughly. Crush strawberries, 
add lemon juice and sugar. Let 
stand half an hour, press through a 


sieve. Add enough liquid to make 
11% cups. 


Dissolve Gelatine thoroughly in the 
hot water and stir into the berry 
and lemon juice. Chill until the 
mixture begins to thicken. Fold in 
the whipped cream and turn into 
trays and freeze for three hours. 
If preserved strawberries are used 
decrease the amount of sugar. 
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Almond Squares 


TY 
} 


1 
\ 
SUL 


FS 
Ingredients. Directions. L 
114 CONTAINERS Place Gelatine, sugar and water in le 
Davis GELATINE saucepan and bring to boil. Re- f= 
| CUP GRANULATED move from fire and allow to cool. = 
SUGAR Add lemon juice. Beat till thick =| 
34 CUP WATER and white, add chopped almonds. 
Y{ CUP LEMON JUICE Pour into a greased pan and allow 
| poz. ALMONDS to set. Cut in squares, roll in 
CHOPPED icing sugar. 


Cocoanut Cream Fudge 


i=1 

Ingredients. Directions. iE 5 | 

| CONTAINER Soak Gelatine in 14 cup cold milk. | 
Davis GELATINE Put sugar, salt and remaining milk j=1 

2 CUPS SUGAR in saucepan. Boil until a soft ball =I 
PINCH OF SALT is formed, when tried in_ cold | 
114 cuPs MILK water. Remove from fire, add =I 
TABLESPOON BUTTER butter, Gelatine and vanilla. Beat =I 

1 TEASPOON VANILLA until creamy. Add cocoanut and =| 
| CUP SHREDDED pour into greased pan to set. iE | 
COCOANUT 


Tn 


Creme de Menthe Jubes 
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Ingredients. Directions. = 
2 CONTAINERS Boil Gelatine, sugar, water and = 
Davis GELATINE lemon rind, 30 minutes. Remove = 
2 CUPS SUGAR from fire, cool, add lemon juice and = 
114 cups WATER peppermint. Add sufficient color- = 
% TEASPOON GRATED ing to give a bright green appear- = 
LEMON RIND ance. When thoroughly mixed pour = 
2 TABLESPOONS into a greased pan and allow to set. = 
LEMON JUICE Cut in squares, roll in icing sugar = 
14 TEASPOON ESSENCE and cornstarch mixed. = 
PEPPERMINT = 
GREEN COLORING = 
oL 
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Ingredients. 


144 CONTAINERS 
Davis GELATINE 

| cUP SUGAR 

PINCH OF SALT 

| cuP WATER 

1 CUP ICING SUGAR 

| TEASPOON VANILLA 

| CUP CHOPPED DATES 


i 


Date Pralines 


Directions. 


Boil Gelatine, sugar, salt and water 
together for 15 minutes. Remove 
from fire, add icing sugar, cool, add 
vanilla. Beat until thick and 
white. Add chopped dates and 
mix thoroughly. Pour into greased 
pan and allow to set. Cut into 
squares, roll in icing sugar and 
cornstarch mixed. 


Marshmallows 


Ingredients. 


114% CONTAINERS 
Davis GELATINE 

| CUP GRANULATED 
SUGAR 

PINCH OF SALT 

| cUP WATER 

| CUP ICING SUGAR 

| TEASPOON ANY DE- 
SIRED FLAVORING 

| TEASPOON 
BAKING POWDER 


Directions. 


Place Gelatine, sugar, salt and 
water in a saucepan, and boil slowly 
for eight minutes. Remove from 
fire, add icing sugar, cool, add 
flavoring, whip until white and 
thick. Add baking powder, mix 
thoroughly and pour on greased pan 
to set. Cut in squares. Roll in 
cocoanut. Chopped nuts may be 


added. 


Rainbow Jubes 


Ingredients. 


114 CONTAINERS 
Davis GELATINE 

| cUP SUGAR 

| CUP WATER 

JUICE OF | LEMON 

RED FOOD COLOR 


Directions. 


Mix together Gelatine, sugar and 
water. Boil 20 minutes. Remove 
from fire, cool and add lemon juice. 
Divide in three parts, color one with 
red food color, one with orange food 
color and leave one white. Pour 
one color into a greased tin and 
when set add the second, and when 
this has set pour on the third. 
When all is firm cut im squares, roll 
in icing sugar or cocoanut. 


Page Forty 


jabee d. 


AST UUPRUTHERAORTAATERRUTAT TEED Sage 
UE 
: 17> poe nmateeneamemsineneanntnaet ences wiuian setataieaanalasinsel 


Z 


TTT 
HERES ECS! 


UL 


TITTTITITITTT TT ITTY “TT r 7 a 
iT TIT T | 
Lili SRSATES SSESSESERESES! - sid. 


Christmas Plum Pudding 


j Ingredients. Directions. 
‘| 114 CONTAINERS Put the milk, cocoa, sugar and salt 
‘| Davis GELATINE in saucepan and bring to boiling 
S| 3 CUPS MILK point. Add Gelatine and stir until 
=I 3 TABLESPOONS CoccA dissolved. Add remaining ingredi- 
= | CUP SUGAR ents. Boil for five minutes. Remove 
El | 14 TEASPOON SALT from fire. Mix well, pour into 
le 1 CUP RAISINS mould and allow to set. Serve with 
: 4 CUP CURRANTS cream or custard. 


14 CUP DATES OR FIGS 
14 CUP CHOPPED PEEL 


AND NUTS 
| TEASPOON VANILLA 


CAKE ICINGS AND FILLINGS 
Inch High Icing 


Ingredients. Directions. 
14 CONTAINER Dissolve Gelatine in hot water. 

Davis GELATINE Boil sugar and boiling water until 
4 CUP HOT WATER syrup formed spins a thread. Add 
| CUP SUGAR Gelatine to hot syrup and mix 
14 CUP BOILING WATER’ thoroughly. Pour syrup slowly on 
14 TEASPOON ANY beaten egg whites. Beat until thick 

FAVORITE EXTRACT and spread on cake. Decorate as 
2 EGG WHITES desired. 

(WHIPPED) 


Marshmallow Icing 


Ingredients. Directions. 
14 CONTAINER Soak Gelatine in 2 tablespoons cold 
Davis GELATINE water. Make a syrup with hot 
2 TBS. COLD WATER water and icing sugar. Add Gela- 
14 cuP HOT WATER tine and stir until dissolved. Cool, 
1 CUP ICING SUGAR add flavoring. Whip until right 


FLAVOR AS DESIRED consistency to spread. A pinch of 
baking powder added at the last 
and mixed thoroughly makes this 
icing much lighter. 


Meringue Icing 


Ingredients. Directions. 
V4 CONTAINER Dissolve Gelatine in hot water, 
Davis GELATINE leave to cool. Beat white of egg 
14 CUP HOT WATER until stiff, add fruit and blend 
| EGG WHITE thoroughly, then add Gelatine grad- 


14 CUP CRUSHED FRUIT ually. Add icing sugar and salt 
(PINEAPPLE, STRAW- beating all the time. The icing 
BERRY, PEACH, ETC.) will. be very fluffy. It may be 

| CUP ICING SUGAR colored if desired. Pile between 
PINCH OF SALT layers and top of cake. 


Note: When using Gelatine fillings 
and icings, make sure cake is 
cool or icing will melt. 
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Russian Caramel 


Ingredients. 


4 CONTAINER 
Davis GELATINE 


CUP BROWN SUGAR 
TIN CONDENSED 
MILK 

‘| TEASPOON VANILLA 


4 TABLESPOONS BUTTER 
l 
| 


Directions. 


Melt the butter in a saucepan. Add 
Gelatine, sugar and milk. Allow 
to simmer 20 minutes, stirring all 
the time to prevent burning. Re- 
move from fire and add vanilla. 
Beat well. Pour into a greased.pan 
and when firm cut into squares. 


Turkish Delight 


Ingredients. 


214 CONTAINERS 
Davis GELATINE 

2 CUPS GRANULATED 
SUGAR 

FEW GRAINS SALT 

114 cuPS COLD WATER 

| TEASPOON GRATED 
LEMON RIND 

lf CUP LEMON JUICE 


Directions. 


Boil the Gelatine, sugar, salt, cold 
water and lemon rind together for 
fifteen minutes. Remove from fire, 
cool, add lemon juice. Pour on 
greased pan to set. Cut in squares, 
roll in icing sugar. Any fruit juice 
may be used instead of water. 
Turkish Delight is greatly im- 
proved by the addition of chopped 
nuts or fruit. 
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Orange Meringue Frosting 


Ingredients. Directions. 
| TEASPOON Add Gelatine to orange juice and 
Davis GELATINE place cup in hot water until Gela- 
lg CUP ORANGE JUICE tine is dissolved. Leave until quite 
| EGG WHITE cool. Add mixture gradually to 
| CUP ICING SUGAR beaten egg white, then icing sugar 
14 TEASPOON FINELY and grated rind. Beat all the time 
GRATED ORANGE until thick. Pile between the layers 
RIND and top of cake. 


Coffee frosting is made similarly, 
the Gelatine being dissolved in 4 
cup hot coffee and finely chopped 
walnuts added. 


= 
= 
= 


lz Cream Filling for Cakes 


Ingredients. Directions. 
14 CONTAINER Dissolve Gelatine in hot water. 

Davis GELATINE Beat yolks of eggs and sugar 
14 CUP HOT WATER together. Add milk and cook in 
2 EGG YOLKS double boiler until mixture coats a 
4 CUP SUGAR spoon. Cool, add dissolved Gela- 
2 CUPS MILK tine and vanilla and mix well. 
| TEASPOON VANILLA This is a splendid filling for cream 


puffs, cake filling, etc. 
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Mock Whipped Cream 


Ingredients. Directions. {ea| 
| TEASPOON Pour hot water on the Gelatine, | 
Davis GELATINE stirring to melt it; put butter, tes 
\4 LB. BUTTER sugar, salt and flavouring in a basin, S| 
114 TABLESPOONS cream a little, add the cream of (S| 
SUGAR tartar, then hot Gelatine. Whip 
PINCH SALT well (about 10 minutes) until it 
3 TABLESPOONS looks like whipped cream. ia 
BOILING WATER Excellent filling for sponges or puffs. =I 
VANILLA OR LEMON =| 
ESSENCE i= 
14 SALTSPOON CREAM =} 
OF TARTAR LE 4| 
ea 


Butterscotch Filling 


Ingredients. Directions. 

‘ E 

| TEASPOON Place Gelatine, sugar, water and 
Davis GELATINE butter in saucepan, boil until a little E 

E 


2 CUPS BROWN SUGAR’ dropped into cold water makes a 
2 TABLESPOONS BUTTER soft ball, then add lemon juice. 


iE 
14 CUP WATER Cool for a few minutes, then beat E 
| TABLESPOON LEMON slightly, not enough to make the 


the layers of cake. Chopped nuts 
may be beaten into this mixture. 


| 

: 

} 
JUICE filling granulate and spread between ; 
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Facts You May Not Know 


All ingredients called for in the following 
recipes are based on level measurements of 
standard cup and spoons. 


To mould Fruits, Vegetables, etc., pour a thin 
layer of jelly in bottom of mould, allow to set, 
arrange fruits or vegetables, etc., as desired; 
add carefully with a spoon enough jelly to 
barely cover fruit, allow again to set. Add 
more cool jelly continuing adding fruit and 
jelly until mould is filled. 


To Whip—Jelly must be cold and slightly 
thickened. Beat with an egg beater until the 
Jelly is of the consistency of whipped cream. 


To add Egg Whites, Whipped Cream, Fruits, 
or Vegetables, the Jelly must be partially set. 


For Moulding—Aluminum Moulds chill much 
more quickly than China and turn out more 
readily. 


To place fruit in an upright position—fill 
mould 1/3 full of Jelly. When partially set 
press fruit into place and fill mould with 
remaining Jelly. 


To Unmould—loosen Jelly around top of 
mould. Dip quickly in a bowl of warm 
water (not hot) invert plate over mould and 
turn both quickly together. The mould can 
then be easily removed. If not successful 
. first time, repeat dipping process. 


. Gelatine dishes will set much more quickly 
if put in individual moulds instead of one 
large mould. | 
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Any fresh, canned, or stewed fruits may be used 
in making Gelatine Desserts, except fresh pine- 
apple. Fresh Pineapple will not set in any 
Gelatine. Pineapple cooked or canned may be 
used in the same way as any other fruit. 


In Frozen Desserts a mixture that is too sweet 
will not freeze firmly. 


To Make a Davey Mould 


Set one layer at a time, taking care that the second 
layer is quite cool before it is added to the 
first layer. | 


All Recipes in this Publication are based on the 
exact strength of Davis Sparkling Gelatine and 
satisfactory results cannot be guaranteed if other 
brands are used. 


Remember that Gelatine -has no flavour. It is, 
therefore, most essential that you taste the Jelly 
Liquid to be certain that it is sufficiently sweet- 
ened and flavoured. Nothing is so unappetizing 
as an insipid jelly. 


Davis Sparkling Gelatine requires no soaking but 
dissolves readily in hot water. 
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Let’s Understand Gelatine 


Ht FORSREURLIEIEE 


=| To simplify the measure of Gelatine all quantities in 
= this book are expressed in “‘containers,’ each of which 
= holds 4% oz. 


When a refrigerator is available, it may be found that 
the quantity of gelatine is slightly too much, and it may 
then be reduced at the discretion of- the user. Our ob- 
ject has been to balance the ingredients in such quantities, 
particularly gelatine, to ensure the dish setting under the 
hardest conditions and where refrigerators are not available. 
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Instances have been brought to our notice where the 
milk in a recipe has “‘curdled.’’ This is not a curdle in 
the strict sense, merely a division of the curd and whey, 
due to using the milk too hot. When the gelatine is added, 
* its action is very similar to that when rennet is added to 
milk at a certain heat, only that the temperature is reversed 
with gelatine. This so-called curdling is in no way detri- 
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= mental, the milk remaining perfectly sweet. 

=) To overcome this we have altered the directions so that 
= the dissolved gelatine is added to the milk cold, not hot. 
EI It is very simple as, for example take milk jelly. All you 
=I need do is to mix the cold milk, sugar and flavouring to- 
=I gether, and warm very slightly, then add to the gelatine 
ES just sufficient hot water to dissolve it; then mix in with the 
| milk, stir thoroughly and place in a mould to set. It is 


very easy, and once you become acquainted with gelatine, 
you will find it a useful friend. 
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Gelatine, being 91 per cent. protein, the most valuable 
of all food elements, enriches the food value of every dish 
in which it is used, and gelatine dishes should be more 
regularly availed of in every home. 


Addi ei ds. 


If it is necessary to measure gelatine by the weight, 
approximate weights are: 1 level dessertspoonful 
equals 14 oz., or % container. 2 dessertspoonfuls 
l% oz. or 1 container, and 4 dessertspoonfuls equal 
1 oz. or 2 containers. 
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=P ethic by Davis GELATINE (Canava) 
sa, in a desire to assist the house- 
wife or chef in planning Dishes, both 
Pasins and tasty, at the same time 
_ being economical and easy in Preparation. 
These’ new recipes provide ‘Something 
for a Change” and should be more than 
welcome where the wish is to vary the 
Diet, and present good Food in its most 


attractive form. 


Designed and Lithographed in Canada 
by Smiru-Morr Liruocrapnine Co. 
Limited, Toronto 
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